
Black Ice Licorice Ice Cream
 Gluten Free

DESSERT

Ingredients
2.5 ounces licorice rounds  black crushed 

2  egg yolk

3 drops purple gel food coloring  black 

0.3 cup granulated sugar

0.5 cup cup heavy whipping cream

0.3 teaspoon vanilla extract

1 cup milk  whole 

Equipment

READY IN

45 min.

SERVINGS

8

CALORIES

145 kcal

https://whatsheate.com


bowl

sauce pan

whisk

wooden spoon

spatula

ice cream machine

Directions
Put the licorice in a saucepan with 1/2 cup of water and place over low heat for 15 minutes,

stirring occasionally, until the licorice has melted.

Meanwhile, pour the milk and cream into a large saucepan and heat gently, stirring

occasionally, until the mixture begins to steam but not boil.

Whisk the egg yolks in a heatproof bowl until smooth.

Add the sugar and vanilla and whisk until pale and slightly fluffy. Gradually and slowly, pour

the hot milk into the egg mixture while whisking continuously to prevent the eggs from

scrambling. Return the mixture to the saucepan, place over low heat, stir in the melted

licorice, and heat until the custard thinly coats the back of a wooden spoon. Do not let boil.

Add the black food coloring to desired effect.

Pour back into the bowl and set aside for about 30 minutes, stirring occasionally, until cooled

to room temperature. For more rapid chilling, fill a sink halfway with cold water and ice and

place the bowl of mixture in it for 20 minutes. Never put the hot mixture into the refrigerator.

Once cooled, cover the mixture and refrigerate, ideally overnight, but at least for 6 hours, until

thoroughly chilled (at least 40°F).

Pour the chilled mixture into an ice cream machine and churn according to the

manufacturer's instructions.

When the churning is complete, use a spoon or spatula to scrape the ice cream into a

freezer-proof container with a lid. Freeze until it reaches the correct scooping texture (at

least 2 hours).

Inside Scoop

Calabrian licorice is probably the best in the world. The soil and climate in Calabria, the "toe"

of Italy, is ideal for growing glycyrrhiza glabra, the roots of which produce licorice with a

bittersweet taste that is said to have soothing properties for digestion and sore throats



Reprinted with permission from The Icecreamists by Matt O'Connor, Mitchell Beazley © 2013,

photos by Anders Schonnemann.

Nutrition Facts

 PROTEIN 6.35%
  FAT 46.87%

  CARBS 46.78%

Properties
Glycemic Index:13.51, Glycemic Load:6.36, Inflammation Score:-2, Nutrition Score:2.4282608440389%

Nutrients (% of daily need)
Calories: 145.31kcal (7.27%), Fat: 7.66g (11.79%), Saturated Fat: 4.42g (27.61%), Carbohydrates: 17.21g (5.74%), Net

Carbohydrates: 17.21g (6.26%), Sugar: 13.8g (15.34%), Cholesterol: 69.07mg (23.02%), Sodium: 59.23mg (2.58%),

Alcohol: 0.04g (100%), Alcohol %: 0.08% (100%), Protein: 2.34g (4.67%), Vitamin A: 332.96IU (6.66%), Phosphorus:

56.99mg (5.7%), Vitamin B2: 0.1mg (5.62%), Vitamin D: 0.82µg (5.44%), Calcium: 53.23mg (5.32%), Selenium: 3.6µg

(5.14%), Vitamin B12: 0.28µg (4.6%), Vitamin B5: 0.29mg (2.86%), Vitamin B6: 0.04mg (1.98%), Vitamin B1: 0.03mg

(1.87%), Potassium: 65.14mg (1.86%), Folate: 7.16µg (1.79%), Vitamin E: 0.27mg (1.79%), Zinc: 0.27mg (1.77%),

Magnesium: 4.94mg (1.24%)


